[Effect of nitrate content in the preparation of canned puree of spinach, complications which can result, precautions to avoid them].
The author reports studies made by the laboratories of the Institut Appert on the occasion of failures in the canning of chopped spinach caused by the presence of a large amount of nitrate. On the basis of technical and practical data, he indicates the precautions that must be taken to avoid the reocurrence of such failures.